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Nobody wants to be called a racist or a misogynist. 
Most people think that they are not. However, we are 
constantly making decisions that are influenced by 
unconscious biases. 
Unconscious biases are defined as social stereo-
types that are formed about certain groups of people 
by individuals from outside their own conscious 
awareness. Psychologists agree that everyone holds 
unconscious beliefs about various social and identity 
groups, and that these biases stem from one’s tenden-
cy to organize social worlds by categorizing.
Although less evident, unconscious biases are 
far more prevalent than conscious prejudice and 
are often incompatible with one’s conscious values. 
Certain scenarios can activate unconscious attitudes 
and beliefs, especially biases that may be more prev-
alent when multi-tasking or working under time 
pressure. 
Biases based on gender, race, and other factors can 
creep in unconsciously and cloud judgment, even 
when someone has the best of intentions. Higher edu-
cation is not immune to these biases. Despite much 
talk about political correctness or of being “liberal,” 
as we have demonstrated in past articles in this col-
umn, there is much bias –unconscious or not – when 
it comes to hiring faculty and staff and to admitting 
students in colleges and universities.
This is a serious problem not only because we are 
talking about social injustice or even illegal actions, 
but also because we need a diverse work and study 
environment capable of producing better solutions to 
the problems we face every day.
So what can we do to at least minimize uncon-
scious biases? Fortunately, both government agencies 
and many corporations have developed a number of 
policies and practices that help us to find a way to 
clear the path to a more equitable solution when it 
comes to dealing with people who are different from 
us.
Like with any other human problem, the first 
step that we need to take is to recognize that we 
have implicit biases. There are a number of studies 
supporting this contention. In a study published in 
2007, a Harvard professor found that although ethnic 
diversity is increasing in most advanced countries, 
driven mostly by increases in immigration, problems 
arise as a result of those increases in diversity. The 
study found that in ethnically diverse neighborhoods 
in the United States, residents of all races tend to 
‘hunker down.’ That trust (even of one’s own race) 
is lower, altruism and community cooperation rarer, 
and friends fewer. He concluded that in the long run, 
“successful immigrant societies have overcome such 
fragmentation by creating new, cross-cutting forms of 
social solidarity and more encompassing identities.”
Therefore, a special effort must be made to train 
different constituencies in order to overcome uncon-
scious bias. There are several documents that can 
be used to that end. One was put together by The 
Association for Women in Science:  http://www.
awis.org/?Implicit_bias. Another is a document that 
the Mathematical Association of America that helps 
remind us of the right steps to take in the hiring 
process to help avoid bias. You can find that doc-
ument at http://maa.org/sites/default/files/pdf/
ABOUTMAA/avoiding_implicit_bias.pdf.  Finally, 
you can also provide members of a search commit-
tee with a self-test that can help them to discover 
their own biases. You can find it at: https://implicit.
harvard.edu/implicit/takeatest.html.  It takes about 
10-15 minutes and it makes you stop and think about
the associations you make in your mind.
Another important step is to give your undivided 
attention when evaluating candidates. Some studies 
have shown that you are more likely to lean on biases 
if you’re rushed, distracted, or tired. Therefore, you 
should avoid this trap by reviewing applicants when 
you can achieve your optimum mental focus, giving 
yourself plenty of time, at least 15 to 20 minutes or 
ideally 30 minutes per applicant.  
Anther important consideration is to have a very 
clear idea of what you are looking for when hiring 
someone. The more precise your expectations, the less 
likely you will be to make biased decisions based on 
factors such as gender, ethnicity, or national origin, for 
example. To have an evaluation form that helps you 
to go over the same questions and the matches per 
expectations can be really useful to that end. Other 
measures, such as when initially reviewing applica-
tions to avoid accessing any information such as the 
name of the person, can reveal that person’s inherent 
characteristics like the ones mentioned above.
Another important step is to keep track of the 
results in the hiring of the organization. For example, 
have you hired more women or minorities than the 
already existing proportion in your organization? If 
not, why is that? What can you do differently in the 
future to change bad outcomes? Those are points of 
reflection that have to be informed by statistics.
Another important question you have to ask your-
self when making a final decision is, how do I decide 
among two or three finalists? Have I taken into con-
sideration whether or not underrepresented groups 
are qualified or not for the job? Have I taken into con-
sideration the fact that underrepresented minorities 
have had fewer opportunities than others to obtain 
an education in an Ivy League school versus a state 
university? Are not women more likely to be discrim-
inated against because their expectations for “bril-
liance” are different from their male counterparts?
These and many other questions are the ones that 
we should be asking ourselves when making final 
decisions. After all, we do not live in an egalitarian 
society where everybody has had the same opportu-
nities in life. 
Whether we got into a top school, for example, is 
always influenced by our families’ financial status, 
where we were born, and the color of our skin. Until 
we dispel the notion that everybody was born and 
educated under the same circumstances, or given the 
same opportunities, we will not develop a true sense 
of social justice.
Dr. Aldemaro Romero Jr. is a writer and college pro-
fessor with leadership experience in higher education. 
He can be contacted through his website at: http://www.
aromerojr.net
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“In fact, you can probably in the next couple of weeks see even 
more progress starting to kick up because as soon as the weather 
breaks this last cold snap that we have, they’re probably going to 
be as much as doubling the work force that will be there as they’re 
moving along.” 
This facility will feature a sally port, a lock-up, an investigations 
room, a police administration room, a records area and a dispatch 
area for the EPD. 
The fire department will include a dayroom, a fire administration 
room and bunk rooms. 
There will also be a joint-use fitness room and a training facili-
ty. The large training room will serve as an Emergency Operation 
Center as well.
With the two new additional facilities, Welle said both are needed 
as the number of service calls have increased significantly over the 
span of three years. 
In 2013, the EFD made a total of 2,265 service runs; in 2014, there 
were 2,448 service runs, which is an 8.1 percent increase. 
In 2015, there was a total of 2,644 runs at an 8 percent increase 
and as of last year, the department reached a high of 2,899 runs at 
a 9.6 percent increase.
“When you take a look at the number of runs that we made in 
2013 compared to where we are in 2016, basically a 28 percent 
change just in that three-year time span. That’s a huge jump and 
that’s showing you year by year what that jump is reflected as. For 
the first two months of this year, we’re already up 30 percent over 
the last two months of last year. So the trend is just continuing. 
Obviously that’s a very short window to pull any real statistical 
value out of but certainly over a three-year period and a couple 
of months in the fourth year period is showing just a substantial 
period of growth for the community, which reflects a substantial 
growth in the services that are having to be provided by I’m sure 
police and fire,” Welle said. 
Welle said since the SIUE station’s opening day on Nov. 11, the 
station has been primary on more than 250 calls thus far. 
“The call volume difference comes down to right at two more 
calls a day, every day. Out of 365 days. Since the informal opening, 
station 3 has been the primary station for response…There’s clear-
ly a need for it. It’s right there with the other stations in terms of 
busyness, and certainly there was a need that was addressed by 
this Council and kudos to you on that,” Welle said, addressing the 
Council.
For more information about the public  safety faci l i t ies  in 
progress,  contact  the Edwardsvil le  Fire Department at  618-692-
7541. 
STATIONS
Preferred parking
Dex's Tree Service of Edwardsville brought out it oversize 4 x 4 to put on display at the Metro East Lutheran 
High School Home & Garden Show over the weekend.
Bill Tucker/Intelligencer
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“The whole concept of how parks are laid out has changed. The 
fact that concept 2 gets all of the activity in one area is a much 
better design and from an aesthetic issue, this is going to be the 
premier park in the village located right across from Village Hall I 
think we need to do it right,” Summers said.
Trustees unanimously approved concept 2 for Schon Park Phase 
II improvements.
Bowden said the next step in the process will be figuring out the 
funding and deciding on the final amenities of the park.
Originally discussions had included beach volleyball courts, 
horseshoe pits, tennis courts, a baseball diamond and basketball 
courts.
The board will now have to make decisions on what the village 
can afford to build in the park.
Once the design of the park is finalized, Bowden said a marketing 
campaign will be planned to help raise money from the community 
to help pay for the park. He said the village would also be seeking 
grants.
“Now we have made the decision on the Concept 2 entrance and 
now we can integrate that plan into the overall design of the park,” 
he said. “We will now work to come to a final consensus on what 
we want in the park. Once that is done we can generate marketing 
materials to help raise money to pay for the park.”
Continued from Page 1
City Engineer Ryan Zwijack said the funds will not be used for IDOT-
specific projects.
“It can be used for all general maintenance of streets. None of this will be 
used on bid-out projects,” Zwijack said.
Alderman Barb Stamer made the motion, seconded by alderman Craig 
Louer.
The resolution moved forward and will be voted on at Tuesday’s City 
Council meeting.  
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Miller was pronounced dead 
at the scene, according to infor-
mation from the Madison County 
Coroner’s Office.
“This was a terrible tragedy 
for the victim and her family and 
loved ones, I pray that we can 
provide some measure of healing 
for them by bringing the defen-
dant to justice,” Gibbons said in 
the release. Gibbons also thanked 
his prosecutors and those who 
responded to the crash scene 
including Illinois State Police, the 
coroner’s office, and emergency 
medical personnel.
Willis has been released on 
bond until his sentencing by 
Associate Judge Neil Schroeder. 
He faces three to 14 years in pris-
on of which he will be required to 
serve at least 85 percent.
Miller was a member of the 
Confluence Crush roller derby 
team, based in Belleville, where 
she skated under the name Slam 
Van Diesel. 
A post made by the team short-
ly after her death stated that 
“Slam will be remembered for 
her hard work and dedication 
to our league. Not only was she 
at almost every practice, but she 
filled league roles like attendance 
tracker, helping set up events, 
interleague committee, and our 
newly-elected Smitten Kittens 
B-team Co-captain. She was
always at league events ready to
promote CCRD and have fun with
her derby sisters. Slam embodied
crush, and everything the league
stands for.  Not only was she
dedicated to derby, but to her
family as well . . . We miss you
already and love you Slam – keep
on skating.”
Miller graduated from Belleville 
East High School and had worked 
at Scott Air Force Base.
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By TOM COLLINS
(LaSalle) News Tribune
LASALLE, Ill. (AP) — Osvaldo "Ozzy" 
Martinez of La Salle tuned in regularly to TV chef 
Gordon Ramsay and came to admire his culinary 
skills, if not his notoriously foul mouth.
Martinez decided he'd like to walk in Ramsay's 
footsteps someday and maybe own his own 
restaurant someday. He enrolled in the culinary 
program at the Area Career Center, housed on 
the La Salle-Peru Township High School campus.
"Ramsay does all these crazy dishes, and it's 
not as easy as it looks," admitted Martinez, an 
L-P senior who plans to study advanced culinary
technique at Kendall College. "But I like the
challenge."
Ramsay and other TV chefs inspired a food 
craze in which legions of young people decided 
to learn to be chefs; but to hear it from the culi-
nary schools now closing their doors, that era 
may now be drawing to a close.
The Associated Press reports that enrollment 
at culinary schools is dwindling thanks to a fatal 
combination of climbing tuition, decreased finan-
cial aid and low pay at the entry level. Le Cordon 
Bleu, which graduated Julia Child, is closing 16 
schools in the United States.
"It's not cheap," observed Justin Witalka, a 2006 
graduate of L-P, now a partner of two restau-
rants, Brownstone Tavern and New Line Tavern, 
both in Chicago. "For me, after 2½ years I'm in 
debt more than $100,000 and it's not as if you 
graduate and you're a chef, you have to prove 
yourself. Having a degree is great, but it'smore 
about experience and work ethic."
Nevertheless, the shrinking of post-secondary 
schools hasn't had any impact on the local culi-
nary program, which is doing just fine, thank 
you. The ACC had a down year in the 2015-16 
school year with just 12 students; but otherwise 
enrollment has held steady with an average 21 
students per year.
And local interest in becoming a chef remains 
as strong as ever. Chef Susan Stiker oversees 
the ACC's culinary program and said the TV 
portrayals remain a draw for students interested 
in cooking professionally — although those pro-
grams also require her to set kids straight about 
what life in a kitchen really is like.
"These TV chefs are not realistic," Stiker said. 
"Their sanitation and safety skills are atrocious. 
Things that I would chew my kids out for here, 
they're doing on national TV."
Why has L-P defied the trends that have culi-
nary schools closing their doors? Stiker attributes 
three main reasons.
The ACC makes sure that its students graduate 
holding two certificates, one for safe food han-
dling and one for food management.
Restaurants in Illinois need people with both, 
so those certificates make L-P graduates instant-
ly marketable. Stiker said the certification gives 
students a shot at competitive kitchen jobs after 
graduation or with better odds at getting finan-
cial aid from a post-secondary culinary school.
"I've had students go to Kendall College or 
Cordon Bleu and a lot of them were able to get 
college scholarships because of this program," 
Stiker said. "You come here and you're a step 
ahead already."
Chef Michael McGreal, chairman of the culi-
nary arts department at Joliet Junior College, 
where many ACC students complete their culi-
nary education, acknowledged ACC students 
come in with a stronger foundation than even 
some enrollees who've worked professionally.
"The great thing is they know this is something 
they really want to do, and they know a lot of 
things about knife skills, sanitation and people 
skills," McGreal said.
"We see their students are much more suc-
cessful because they have more realistic expec-
tations."
College tuition continues to climb even as 
wages remain stagnant, pressuring college-bound 
students to defray their future debt load by gob-
bling up Advanced Placement courses. All that 
time hitting the books comes at the expense of 
enrichment courses such as music, art and cook-
ing.
Jocelin Islas-Garcia, a Hall High School junior, 
gravitated to the ACC culinary program because 
she needed a break from the relentless grind in 
the classroom. Islas-Garcia said she wants to be 
a veterinarian and has her plate full with college 
prep classes, but she also loves to cook and the 
culinary program provided a welcome respite 
from math and science.
"When I'm here it doesn't feel like I'm at 
school," Islas-Garcia said. "It feels like I'm at 
work and I'm enjoying it, and my days go by way 
faster. This class is so much fun and it's a great 
experience."
Not all Stiker's students plan to open restau-
rants or become full-time chefs. Many students 
learn cooking as a life skill and turn their atten-
tion to a four-year college.
But those who do graduate from the ACC often 
find they can command better wages than other 
entry-level service workers, and therefore stock 
away more cash for college.
"If they're going to a four-year college, now 
they have the skills to earn their tuition," Stiker 
said.
Area chef Tim Freed said L-P provided him 
with "a good starting point," insofar as his 
instructors focused not just on how to use knives 
and mix ingredients but about the business side 
of being in food service.
Many still look to become chefs
